INTRODUCTION
There is an increasing emphasis on the development of low-cost diets using agricultural by-products in fish culture. Effective incorporation of an ingredient into fish diets involves the basic step of evaluating its digestibility. The digestibility of individual ingredients are evaluated using the method suggested by Cho et al (1982) , where 30% of the ingredient to be tested is mixed into a reference diet, the digestibilities of the reference and the test diets are estimated independently and the ingredient digestibility calculated (Cho et al, 1985) . There has only been one study to evaluate whether the test diet composition of 30% ingredient and 70% reference diet is the most suitable (Spyridakis et al, 1988) .
Apart from these two other aspects,
amongst others, what remains controversial with respect to digestibility estimations in fish, are the use of internal and external markers (Bowen, 1978; De Silva and Perera, 1983 ; Tacon and Rodrigues, 1984) and the time of collection of faeces and consequent pooling of faecal samples for analyses (De Silva and Perera, 1984; Spyridakis et al, 1989) . (Possompes, 1973) . In this study, the bulk of the faecal material would have remained in water in excess of 1 h. Also, as there was no difference in the mean values in the dry matter and protein digestibility estimates made from faeces collected during different times, it is possible that the bacterial action was also not directly responsible for the observed variance. On the other hand, digestibility is known to vary diurnally Perera, 1983, 1984 Digestibility is known to be influenced by many factors, amongst which are feeding level and meal size (Henken et al, 1985) , size and age (Windell et al, 1978) , dietary components (Rychly and Spannhof, 1979; Beamish and Thomson, 1984; Hanley, 1987; Spyridakis et al, 1989) and type of nutrient (Nose and Toyama, 1966 ). Hanley (1987) 
